Application No. 09/520,004 
Amendment Dated October 29, 2003 
Reply to Office action of April 30, 2003 

Amendment to the Claims : 

This listing of claims will replace all prior versions, and listings, of claims in the 
application: 

Listing of Claims : 

Claim 1 (canceled) 

Claim 2 (currently amended): An improved process for controlling micro-organisms in 
an aqueous process medium comprising adding a hop acid, characterized in, that the process 
comprises: 

(a) dissolving the hop acid in an aqueous alkaline medium to form an aqueous alkaline 
hop acid solution: and 

(b) continuously adding an effective amount of the aqueous hop acid solution, pre 
fermentation, to the aqueous process medium, wherein the pH of the aqueous hop 
acid solution is higher than the pH of the process medium and wherein the hop acid is 
in free acid form. 

A proc e ss according to claim 1, wh e r e in th e aqu e ous alkalin e hop acid solution is add e d to th e 
proc e ss m e dium continuously. 

Claim 3 (currently amended): A process according to claim 2 4-, wherein the aqueous 
alkaline hop acid solution contains from substantially about 2 to substantially about 19 4G wt. % 
of hop acid. 
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Claim 4 (currently amended): A process according to claim 2 4-, wherein the pH of the 
aqueous alkaline hop acid solution ranges from substantially about 7.5 to substantially about 
13.0. 

Claim 5 (currently amended): A process according to claim 2 4-, wherein the hop acid is a 
natural hop acid or derivative thereof; an isomerized hop acid or derivative thereof; or mixtures 
thereof 

Claim 6 (original): A process according to claim 5, wherein the natural hop acid or 
derivative thereof is alpha acid, beta acid, tetrahydroalpha acid, hexahydrobeta acid, or mixtures 
thereof 

Claim 7 (original): A process according to claim 5, wherein the isomerized hop acid or 
derivative thereof is isoalpha acid, rhoisoalpha acid, hexahydroisoalpha acid, or mixtures thereof 

Claim 8 (currently amended): A process according to claim 2 4-, wherein the alkaline 
medium comprises from substantially about 1 to substantially about 5 4 wt. % of potassium 
hydroxid e , sodium hydroxide or mixtures th e r e of of potassium hydroxide and sodium 
hydroxide. 

Claim 9 (currently amended): A process according to_claim 2 4-, wherein the temperature 
of the process medium is lower than 100** C. 
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Claim 10 (currently amended): A process according to claim 2 4-, wherein the 
concentrations of the hop acid within the process medium is in the range of 0.1 - 3^ #0 ppm. 

Claim 1 1 (twice amended): A process according to claim 2 4-, wherein the process 
medium is s e l e ct e d from a f e rm e ntation m e dium in th e cours e of th e pr e paration of spirits or 
win e containing b e v e rag e s; a f e rm e ntation m e dium in th e cours e of th e dairy production; a 
proc e ss medium in a juic e production proc e ss; a process mediimi in a yeast production process^a 
proc e ss m e dium in a d e t e rg e nt or a cosm e tic production proc e ss; a proc e ss medium in th e 
proc e ssing of aqu e ous solutions of tinn e d foods . 

Claim 12 (currently amended): A process according to claim 2 4-, wherein the aqueous 
alkaline solution of hop acid is prepared according to the following process: 

a. heating an aqueous medium; 

b. adding a hop acid to the heated aqueous medium wherein the final concentration 



of the hop acid is within a predefined range of concentration; 



c. 



adding an alkaline medium to obtain a pre-defined pH; 



d. 



mixing the alkaline medium with the hop acid aqueous medium; 



e. 



keeping the mixture in a raised temperature range within a pre-defined time 



period; 



f 



separating the solution of hop acid fi-om the mixture; and 



cooling the solution of hop acid to a temperature below about 20** C. 
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Claim 13 (original): A process according to claim 12, wherein the solution of hop acid is 
cooled to a temperature below 10** C. 

Claim 14 (currently amended): An improved process for controlling the bacterial growth 
in a distillery comprising a yeast growing tank and a fermentor tank containing a fermentable 
solution, the improvement comprising adding to the yeast and fermentor streams of the distillery^ 
prior to entering the fermentor and yeast growing tank, an effective antibacterial amount of an 
isoalpha acid or derivative thereof 

Claim 15 (original): A process according to claim 14 wherein, the isomerized hop acid or 
derivative thereof is isoalpha acid, rhoisoalpha acid, tetrahydroisoalpha acid, hexahydroisoalpha 
acid, or mixtures thereof 

Claim 16 (original): A process according to claim 14 wherein, the fermentable solution 
is stored as a concentrate and the isomerized hop acid is dosed into the yeast or fermentor feed 
streams immediately after dilution as an aqueous solution. 

Claim 17 (original): A process according to claim 16 wherein, the pH of the aqueous 
solution comprising the isomerized hop acid is greater than the pH of the yeast or fermentor 
streams. 
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Claim 18 (original): A process according to claim 14 wherein, the concentration of 
isomerized hop acid or derivative thereof in the yeast and fermentor streams ranges from 
substantially about 1 to substantially about 20 ppm. 

Claim 19 (original): A process according to claim 14 wherein, the concentration of 
isomerized hop acid or derivative thereof in the yeast and fermentor streams ranges from 
substantially about 2 to substantially about 4 ppm. 

REMARKS/ARGUMENTS 
Claims 1-19 were originally pending in this application. Claim 1 is canceled and 
claims 2-5 and 8-12 were amended. 

112, Paragraph 2 Rejection 
The examiner rejected claims 3, 4, 8, 18 and 19 under 35 U.S.C. 1 12, second paragraph 
as being indefinite because the scope of the term "about" is indefinite. Applicant has amended 
the claims to address this rejection. 

102(b) Rejection 

The examiner has rejected claims 1-10, and 12 under 35 U.S.C. 102(b) as being 
anticipated by Haas Isohop ( www.gne22.kiaLpipex.com/isohop.html) . 

Claim 2 has been amended to incorporate the limitations of claim 1 and to reflect the 
addition of hop acids, pre-fermentation. The examiner will appreciate that the Haas Inc. product, 
Isohop, is added post- fermentation to flavor beer. For this reason, it is respectfully submitted 
that claim 2 is not anticipated under 102(b). Moreover, as defined in claim 2, the aqueous 
alkaline hop acid solution must be at a higher pH than the process medium, whether that process 
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